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EDITORIALS 


INSTITUTIONAL —For several years now, the 
MARKET industry has read and talked 

about the tremendous poten- 
tial represented by the institutional market, but with 
few exceptions, no one made any startling changes 
that might be calculated to attract this good business. 
The most notable exception, possibly, has been the U. 8S. 
Wholesale Grocers Association, which has formed a 
separate division for its interested members entitled 
“Institutional Food Distributors of America” (IFDA). 
The development of a sales program for this group has 
proceeded quietly in recent months with the full presen- 
tation of the program coming only late last month. 
Readers are invited to turn to page seven if they would 
become acquainted with the basic elements of a pro- 
gram that would seem to be a most intelligent and 
effective approach to this broad market. It’s hardly 
likely that many folks will be surprised to learn the 
name of the individual responsible for the selling 
program. 


CONVENTION -—Before these lines are read, 
TIME the first of the annual state can- 

ners and freezers associations 
(Florida) will be history. Following shortly there- 
after, and in rapid succession, will come the Iowa, 
Texas, Illinois, Wisconsin, Georgia, Indiana, Pennsyl- 
vania, Michigan, Tri-States, Ohio, New York, and 
Minnesota in November and December. And right 
after the first of the year the Northwest and the Can- 
ners League, not to mention the meetings of the 
National Associations—the Canners, the Machinery 
and Supplies, the Brokers, and the Freezers. 


In this, the age of conventions, canners should 
know that they were among the first to realize the ad- 
vantages of group activity, the value of meeting one’s 
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competitor face-to-face, and frankly discussing better 
ways of running their respective businesses. By actual 
count, more state and regional canners associations 
have celebrated golden anniversaries than those who 
have not, and these latter are not far behind. Inciden- 
tally, Indiana is the next on the list. The meeting at 
French Lick this November 19-21, will be their Fiftieth 
—Congratulations! 


The long life of association effort in this field pro- 
vides a measure of it’s worth to the individual member. 
It’s no secret that some of the smaller groups are having 
trouble because of consolidations and amalgamations, 
which have reduced potential membership to a bare 
minimum. Individual members of such groups might 
well ponder the advantages of maintaining a skeleton 
organization for certain activities, and joining a 
stronger neighboring association to obtain advantages 
not available in the smaller group. This is common 
practice in some canning areas, and has worked to the 
advantage of both the member and the association. 


“DELUXE DISHES — American Weekly Re- 
commends .. . informal en- 


” 
FROM CANS tertaining without the fuss 


and bother of painstaking preparation is fast becoming 
an American way of life. It is only natural, therefore, 
that typically American canned foods with their built 
in conveniences and gourmet qualities be a part of this 
way of life. Most recent in a long line of editorial fea- 
tures designed to forward this objective is the full color 
center page feature that appeared in the October 5th 
issue of the American Weekly magazine. 

Written by the popular Amy Alden and appearing 
in this most widely read (over 10 million circulation) 
Sunday Supplement, this favorable feature is bound to 
provide a tremendous consumer impact. Score one more 
for the NCA-C&TR program, 


= 

=. 

. 

rig 

> 
| 


CONVENTION NEWS 


NCA ISSUES ADVANCED SCHEDULE FOR CONVENTION 


With the announcement of the Con- 
vention’s theme “Nature’s Best is Better 
Canned’, Norman Sorensen, Chairman of 
the National Canners Association’s 1959 
Convention Program Committee, made 
public the format and general program 
content of the 52nd Annual Convention. 

The Convention will open Saturday 
morning, February 21, at the Conrad 
Hilton Hotel, Chicago. The NCA Annual 
Meeting will be held that morning at 10 
o’clock. Other program sessions are 
scheduled for Sunday and Monday, Feb- 
ruary 22 and 23. 

The Convention format provides evi- 
dence of the Convention Program Com- 
mittee’s continued recognition of the 
individual-business-conference character 
of the Convention. Thus, program ses- 
sions that are directed to sales and mar- 
keting and management personnel are 
scheduled for the two-hour luncheon 
period. 

Marketing topics to be presented at the 
luncheon sessions on Saturday and Sun- 
day will be a forecast of the food market 
in the next decade and the formation and 
operation of a group sales and mer- 
chandising plan. 

Panel discussions on raw products on 
Sunday and Monday morning (10 to 12 
A.M.) will deal with quality evaluation 
and breeding of canning crops. A raw 
products luncheon session on Monday will 
cover current developments in handling 
raw products in the field and to the 
cannery. 


One of the production luncheon ses- 
sions, which are scheduled for Saturday 
and Monday noon, will deal with new con- 
tainer problems. The other is to be a 


“canned foods problems clinic” at which 
there will be no prepared papers and no 
transcript of the proceedings. 


On Friday, February 20, prior to the 
formal opening of the Convention, the 
NCA Administrative Council will meet 
from 9 A.M. to 12 noon. The Board of 
Directors luncheon will begin at 12:30 
in the afternoon, adjourning to the closed 
business session at 2 P.M. The Resolu- 
tions Committee is scheduled to meet 
Thursday night, February 19, and the 
Nominating Committee on the morning 
of Saturday, February 21. 


Social activities scheduled for the Con- 
vention again include the annual dinner 
for State Association Secretaries given 
by NCA Secretary Carlos Campbell, on 
Friday evening, and also on Friday eve- 
ning the Forty Niners Award ceremony 
and reception. The CM & SA dinner dance 
this year is moved up to Saturday eve- 
ning. The Old Guard dinner will be held 
on Sunday evening, and the Young Guard 
banquet and entertainment on Monday 
evening. 


CMSA EXHIBIT 


The Canning Machinery & Suppliers 
Association, as usual, will present an 
exhibition of the latest equipment, sup- 
plies and services. This will occupy the 
lower floor and second floor areas of the 
Conrad Hilton Hotel. The exhibit opens 
at 1 P.M. on Friday, February 20. Official 
exhibit hours will be as follows: Friday 
1 to 6 P.M., Saturday and Monday 9 
A.M. to 6 P.M., and on Sunday from 12 
noon to 6 P.M. Valuable door prizes will 
be distributed, as is customary 


“MEETING TODAY’S SALES CHALLENGE” 
THEME OF BROKERS SALES CONFERENCE 


Selecting as the theme of its December 
Conference, “Meeting Today’s Sales 
Challenge,” the National Food Brokers 
Association on October 16 announced the 
first of its special features keyed to this 
theme. A panel of four of the nation’s 
leading grocery sales executives will 
analyze today’s sales problems. They 
will answer questions on sales manage- 
ment. 

NFBA’s National Food Sales Confer- 
ence will be held in Chicago. It opens on 
Saturday, December 13, with NFBA’s 
55th Annual Convention Business Session 
held in the Grand Ballroom of the Palmer 
House. The balance of the convention 
period, NFBA food brokers will hold 
thousands of sales conferences with the 
nation’s food and grocery manufacturers 
who will be participating. 

The panel of sales managers will dis- 
cuss the hiring, training, and supervision 
of salesmen. The latest sales techniques 
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developed to meet today’s sales challenge 
will be the key part of the panel’s dis- 
cussions, Recognized as being authorities 
in the grocery sales field, these execu- 
tives are as follows: 


WILLIAM G. MASON 


W. R. HENRY 


W. R. Henry, Director of Trade Rela- 
tions, Pet Milk Company. 


W. G. Mason, Vice President, The 
Quaker Oats Company. 


William B. Nixon, Vice President-Sales, 
Campbell Soup Company, 


O. E. Seegelken, Vice President-Mar- 
keting, California Packing Corp. 


Reporting on advance reservations for 
the National Food Sales Conference, 
Watson Rogers, NFBA President, stated 
that a record number of firms have al- 
ready been assigned. “More food broker 
firms and more food and grocery manu- 
facturers will be in attendance at this 
year’s conference than ever before. It 
will include the nation’s leading firms of 
every size.” The conferences between 
brokers and principals will discuss sales, 
promoticn, and merchandising plans for 
the year ahead. Many of the key cam- 
paigns for the coming year will be re- 
vealed for the first time at these 
conferences. 


PROGRAM 


57th ANNUAL MEETING 
IOWA-NEBRASKA CANNERS ASSOCIATION 


October 31, 1958 


MEMORIAL UNION 
IOWA STATE COLLEGE 


AMES, IOWA 
8:45 Registration—Gallery Room, sec- 
ond floor 


9:15 Business Meeting, lowa-Nebraska 
Canners Association 
President Roberts presiding 
Committee Reports 
Nomination of officers 
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9:45 Report on “Canned Foods Month’ 
Safety Report—Secretary 
Awarding of Plaques for 
Safety 


10:00 Sweet Corn Experiments, 1958 
E. S. Haber, Iowa State College 


10:20 Asparagus and Tomato Research: 
L. C. Pierce, State College 


(Continued on Page 9) 
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DISTRIBUTOR ACTIVITIES 


A New Concept In Institutional 
Food Distribution 


USWGA “Institutional Food Distributors of America” Program 
moves into operational stage after months of careful planning. 


“The distributor who approaches his 
customers with ideas rather than items 
will not lose out on the competitive 
battlefield of the institutional market.” 

This was the keynote of opening re- 
marks made by Harold H. Jaeger, di- 
rector, Food Service Institute, to the 
thirty-five food distributor representa- 
tives meeting in Youngstown, Ohio, for 
a regional workshop conferenec on insti- 
tutional sales. 

The one-day conference was held Sep- 
tember 27 as a part of the new program 
for institutional wholesalers organized 
by Institutional Food Distributors of 
America Division of the United States 
Wholesale Grocers’ Association. Purpose 
of the meeting was to define the specific 
application of IFDA’s recently completed 
Institutional Sales Development Pro- 
gram. 

A Salesmen’s training manual and the 
first of four Quarterly Manuals outlin- 
ing “Extra Profit Practices for the Food 
Service Operator,” were distributed and 
discussed at the conference. 

Conducting the discussion with Mr. 
Jaeger was Robert Rabbino, food produc- 
tion and management consultant, FSI, 
and director of food production, Brass 
Rail Restaurant Corp., New York. Mr. 
Rabbino repeatedly confirmed the need 
for a program such as IFDA has now 
made available to its members, asserting 
that the kind of service-thinking that the 
program reflects is key to expanding cus- 
tomer loyalty and customer confidence. 

Originally conceived by Mr. Jaeger 
after five years of research into institu- 
tional marketing, the Sales Development 
Program was implemented a year ago 
under the sponsorship of IFDA. Es- 
sentially it is a technique to evolve in 
institutional salesmen a viewpoint di- 
rected toward the customer’s use of in- 
dividual products as ingredients to be 
combined into a new and different prod- 
uct. It does this through the use of pre- 
costed, commercially-tested food formu- 
lations which the salesman dapts for 
practical application to his individual 
customers. By thus orienting his sales- 
men to the food service operator’s profit- 
making problems, and placing in his 
salesman’s hands tools to overcome these 
problems, the distributor as well as the 
customer achieves teamwork leading to 
a sounder profit structure and greater 
stability in this highly competitive field. 
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The publication of The Salesmen’s 
Training Manual, a Food Service Opera- 
tor’s Manual, and a Wholesale Manage- 
ment Bulletin marks the completion of 
the first phase of this continuing IFDA 
Institutional Program. With the critique 
conference in Younstown serving as the 
“kick-off”, the Program is now opera- 
tional. Distributor participants across the 
country are launched in what Harold O. 
Smith, Jr., executive Vice president, 
USWGA, has termed “the new concept 
in institutional food distribution”. 


SUMMARY OF PROGRAM ELEMENTS 


There are four basic elements in the 
program, These are listed below, with a 
brief explanation of each to give inter- 
ested institutional packers both an idea 
of their overall scope, and a clear idea of 
how each is designed to function for 
IFDA members. 


1. The “Salesman’s Training Manual”: 
Its title does not fully explain its 
function; it is “training” in a sense, 
but its principle objective is to provide 
direction of thought and point of view 
toward the institutional market. This 
is most important if member organ- 
izations are to capitalize on the spe- 
cial approaches and materials that 
will be provided throughout the next 
twelve months. 


2. The “Extra Profit Practices Manual’: 
In the guide, will be found the ele- 
ments of both direction in specific 
sales action, and of materials through 
which action is focused or channeled 
into specific approaches, services and 
selling. There will be four such 
“Manuals” released to members dur- 
ing the year ... one each quarter. 
Each will contain either six or seven 
complete case histories of menu item 
formulations which will have been 
prepared and commercially tested for 
this program. Each formulation 
“package” in the Manual will be pre- 
sented in five parts: 


a. Proof of its performance on com- 
mercial menus. How much money 
it made. 


b. Complete cost breakdown, and 
“merchandising” analysis. How the 
original preparation was “costed”, 
what its food cost percentage to 
menu price was, how it was served 
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as a complete merchandising unit, 
or plate, with its total sales shown 
in relation to other items on the 
menu. 


ce. Recommendations for its use. 
How it was actually used, on what 
menu, in what type or types of 
establishment, and how it was 
adapted for use on other types of 
menu, in other types of operation. 


d. Instructions on preparation .. . 
the professional way. How the par- 
ticular dish was prepared in a 
commercial kitchén, under actual 
production conditions, to be mer- 
chandised and sold at a profit. In 
other words, from the distributors 
point of view, how his products can 
be used to assure the customer that 
he will make money with them... 
a first in the history of food serv- 
ice merchandising and selling. 


e. Production diagram ...an A-B-C 
step-by-step picture of the prepa- 
ration process, designed for easy 
understanding by the average 
commercial kitchen cook, operat- 
ing under the presure conditions of 
a typical production kitchen ... 
[A careful distinction must be ap- 
preciated here. We are talking 
about the average, sometimes il- 
literate, “unskilled” type of kitch- 
en help which is prevalent today, 

‘as against the popular concept of 
the traditional chef in the white 
hat.] . . . A production aid that 
good customers will appreciate as 
a new sure-fire way to help them 
account for both costs and quality 
at the kitchen level. 


Finally, each formulation “Pack- 
age” will be available to IFDA 
members for use as a special “door 
opener” for direct calls on good 
prospects, or as a separate mailing 
piece to a selected list of prospects. 
As a perfect new business entree, 
each “package”, with suitable 
cover, will be made available in 
quantity, at cost, with recommend- 
ed letter of transmittal. 


3. Interim Bulletins ... to provide mem- 
bers with new selling ideas and new 
food service management tips and 
suggestions to pass along to custom- 
ers, and to use as devices through 
which to break down new prospect re- 
sistance, either on personal calls or 
by mail promotion. 


4. Sales Meetings ... to be arranged at 


intervals, and on a sectional basis, 
by IFDA headquarters, and to be set 
up at Convention times as part of 
overall USWGA Convention activi- 
ties and services. Thus will be pro- 
vided the opportunity for program 
participants to exchange ideas, ques- 
tions, answers, and experiences face 
to face, with the counsel and guidance 
of food service industry leaders who 
will be present at each meeting. 


4 
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VERTICAL pack of fancy whole “Oregon 
Trail” Blue Lake Green Beans in glass 
jars has been introduced on a national 
basis by the Northwest Packing Co., of 
Portland, Oregon. “Oregon Trail” verti- 
cal pack Blue Lake Beans have been 
packed in cans for over 20 years. North- 
west Packing Co., has been experimenting 
with this pack in glass for two years, but 
this is the first time that this item has 
been made available commercially. Com- 
pany officials report that this attractive 
vertical pack in glass has met with great 
trade interest. Specially designed jar and 
Vapak closure are supplied by O-I, and 
labels by Stecher-Traung. 


SIX PROCESSORS TO MAKE 
POTATO FLAKES 


A total of six manufacturers—twice 
the number in production last year— 
expect to convert more than 4 million 
bushels of this fall’s potato crop into 
potato flakes, a new dehydrated mashed 
potato product developed through re- 
search by the U. S. Department of 
Agriculture. 

Three new processing plants for po- 
tato flakes have recently begun opera- 
tions or are ready to start at Bakers- 
field, Calif., Island Falls, Maine, and 
Wayland, N. Y. Three additional plants 
began production last year at Idaho 
Falls, Idaho, Hartland, Maine, and On- 
tario, Oregon. 

Several other factories for making po- 
tato flakes are under construction in 
Idaho, Michigan, and North Dakota. 
Canadian and European concerns are 
also considering manufacture of the new 
product. Potato-flake plants are already 
being built at Munich, Germany, and 
Gmuend, Austria, the U.S.D.A. reports. 

The process for making potato flakes 


“was developed by James Cording, Jr., 


and Miles J. Willard, Jr., under the di- 
rection of Roderick K. Eskew, in the 
laboratories of the Eastern Utilization 
Research and Development Division of 


NEW PRODUCTS 


PACKAGES 


USDA’s Agricultural Research Service 
at Philadelphia, Pa. Public-service pat- 
ents on the process are held by the Sec- 
retary of Agriculture, and licenses to 
use them in the United States are avail- 
able without charge. 


To make potato flakes, fresh mashed 
potatoes are applied to the surface of a 
heated drum, where they are dried in a 
few seconds and removed in a_parch- 
ment-like sheet, which is then broken into 
flakes and packaged. By simply adding 
hot water or milk to the flakes, plus 
butter and salt as desired, the consumer 
can quickly convert them back into fluffy 
mashed potatoes that equal fresh mashed 
potatoes in taste and texture. 


Research on this process by the ARS 
Eastern Division has made it posisble 
to produce high-quality flakes from a 


Belle Products Company, Houston, 
Texas, seventh largest packer of im- 
ported olives in North America has com- 
pletely converted its entire line of olives, 
cherries, onions, and peppers to Crown’s 
new deep-lug cap. The Belle products 
shown above use eight sizes of caps rang- 
ing from 38mm to 82 mm. Caps are 
manufactured by the Crown Cork and 
Seal Company, Inc., Philadelphia, Penn- 
sylvania. 
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wide variety of potatoes grown in differ- 
ent parts of the country. 


A special, low-temperature precooking 
step permits the use of many low-solids 
varieties of potatoes in manufacturing 
this product. ARS researchers have re- 
cently found that cooling the potatoes 
after precooking makes the process even 
more widely adaptable, so that it is now 
pcssible to produce excellent potato flakes 
from potatoes with a solids content as 
low as 17 per cent. The cooling step also 
results in smaller sized flakes—which 
means a greater weight of flakes can be 
put in each package. 


Cherry Bay | 


Mea 


WISCONSIN 


DESSERT. CHERRIP 


RED TART CHERRIES 
FIND NEW MARKET 


Full-scale commercial production of 
canned Wisconsin dessert cherries began 
with this season’s packing by the Fruit 
Growers Co-operative of Sturgeon Bay, 
Wis. 


Introduced on a test market last fall 
the “Cherry Bay” brand of FGC exceeded 
all expectations in a national survey con- 
ducted among homemakers to determine 
acceptance reaction to a cherry product 
for uses other than baking. 


Fruit Growers Co-op learned that wo- 
men wanted a canned pitted cherry prod- 
uct that had multiple uses as a dessert, 
ice cream and cereal topping and ready- 
to-eat sauce, in addition to baking. The 
red tart cherries, packed in heavy syrup, 
are suitable for these and other uses, said 
the packer. 


Packed in No. 2 one-pound four-ounce 
cans supplied by American Can Company, 
“Cherry Bay” brand is being distributed 
through brokers, wholesalers and jobbers 
to Midwest chain stores and other retail 
outlets, 
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MARASCHINO CHERRIES, produced in 
largest volume by J. Hungerford Smith 
Company, are handled during processing 


in 55-gallon drums. Drums of cherries 
are poured by a hydraulic drum lifter 
into a processing kettle from which they 
are subsequently emptied by gravity into 
another drum on a handling cart. Special- 
ly lined drums supplied by Jones & 
Laughlin Steel Corporation protect flavor 
and quality of the cherries during han- 
dling and shipping. 


GOVERNMENT WANTS 

General Services Administration, 7th 
& D Sts., S.W., Washington 25, D..C., has 
asked for bids on the following require- 
ments: 

CANNER PRUNES — Choice, Grade B, 
from 1958 crop, commercial labels. 900 
cases 6/10s for delivery to Franconia, 
Va.; 1,679 cases 6/10’s for delivery to 
Denver, Colo. Opening date October 24, 
1958. 


CANNED PEACHES — Yellow Clingstone 
or Freestone, halves in heavy syrup, 
Grade B, Choice, from 1958 crop, com- 
mercial labels. 1,100 cases 6/10’s for de- 
livery to Franconia, Va.; 1,310 cases 
6/10’s for delivery to Denver, Colo. 
Opening date October 24, 1958. 


SHAFER HEADS Q.M. 
ASSOCIATION 


The Quartermaster Association at its 
national convention in Philadelphia Oct- 
ober 10, elected John Shafer, vice presi- 
dent and general sales manger of Dole 
Hawaiian Pineapple Co., San Jose,Calif., 
as its president for the coming year, 
Mr. Shafer succeeding William G. Mason, 
vice president, Sales and Marketing,The 
Quaker Oats Co. Alfred J. Stokeley, ex- 
ecutive vice president, Stokely-Van 
Camp, Inc., Indianapolis, continues as a 
vice president. 

The Quartermaster Association is an 
organization of regular Army, National 
Guard and Reserve officers, key Defence 
Department civilians and representatives 
of industry interested in military pro- 
curement. 


FLORIDA CITRUS STOCKS 


Compiled by Florida Canners Association 


CANNED CITRUS 
(Basis 24/2’s) 


10/5/57 10/4/58_ 
Grapefruit Juice 1,961,403 886,093 
Orange Juice .............. 1,381,412 982,779 
Combination Juice « 459,733 171,537 
Totals .... 3,802,548 2,040,409 
Grapefruit Sections ........... 575,925 553,504 
Tangerine 160,320* 10,300* 


*Includes Tangerine Blends 
*“*Includes Orange Sections 


FROZEN ORANGE CONCENTRATE 
(1,000’s of Cases—1,000’s of Gallons) 


10/5/57 10/4/58 
Cases Gals. Cases Gals. 
11,533 3,765 8,472 
3,144 737 1,659 
1,719 297 891 
4,514 2,718 
20,909 13,740 


Stecher-Traung Lithograph Corpora- 
tion — Edward S. Cooke, Washington 
Valley Road, Morristown, New Jersey, 
has joined the New York sales staff of the 
Stecher-Traung Lithograph Corpora- 
tion. Mr. Cooke was formerly with Ben- 
ton & Bowles Advertising Agency, Conde 
Nash Publishing Company, Triangle Ink 
& Color Company, and most recently was 
with Kniep Associates, where he was vice 
president and account executive. 


lowa-Nebraska 


10:45 Federal Wage and Hour Law as 


11 


12: 


:05 Slide Presentation — 


(Continued from page 6) 


it Applies to the Canner 
F. L. Ludemann, Jr., Field 
Office Supervisor, Des Moines, 
Iowa 


:15 Discussion 


30 Processing Research—Dr. Wilbur 
Gould, Secretary, Ohio Canners 
Association and staff member of 
the Horticulture Department, 
Ohio States University 


15 Luncheon—Memorial Union, New 
Dining Room. 


AFTERNOON SESSION 
FRED WRIGHT, presiding 


:30 Pesticide Residue Tolerance and 


and 
Na- 


their Affects on Flavor 
Quality—C. H. Mahoney, 
tional Canners Association, 
Washington, D. C. 


:15 Soil Fertility in Relation to Can- 


ning Crops Production 


B. G. Firkins, Iowa State 
College 


:45 Weed Control—David W. Stani- 


forth, Iowa State College 


:15 Weather and the Canning Indus- 


try—W. N. Ritz, Continental Can 
Company, Chicago, III. 


:40 Canning Crop Diseases—Malcolm 


Shurtleff, Iowa State College 


National 
Canners Association 


“TARGET FOR TOMORROW” 


Meeting Adjourned 


6:00 Cocktail Hour 


6:45 


Banquet—Sheldon-Munn Hotel 
Entertainment courtesy Allied 
Industries. 


Directors: Dinner meeting at the 
Sheldon-Munn Hotel at 6:00 P.M. 
October 30th. 


“QUICK CHANGE” 


ning Trade. 
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ROBOT LABEL INSPECTOR — Illumi- 
tronic Engineering announces two new models of Robot Can 
Ejectors which feature can size changes in less than a minute. 
One crank adjusts can height while another adjusts the complete 
inspection and ejection system for proper and optimum position. 


The new G1 and G2 model “Quick Change” Robots are ideal 
where one label machine is used for several size cans. Similar 
to the Standard Robot Can Ejectors, the new models are simple 
and rugged in construction with no extra sensitive parts. The 
unit inspects the labels on cans as they pass from the label 
machine. Cans with defective labels are automatically ejected. 
A complete brochure and a free “Can Size” card giving can name 
and number versus dimensions is available by writing The Can- 


October 20, 1958 


4 
| 
| 
| 


New 


The Old Guard Society Steering Com- 
mittee will meet in the Schroeder Hotel, 
Milwaukee, Wisconsin, at 9:00 A.M., 
Monday, November 10, according to an 
announcement by John Dingee, secretary- 
treasurer. Mr. Dingee has asked Old 
Guarders to be sure to return the ballot 
for the election of officers forwarded with 
the Membership Bulletin this week, and 
send in the names of new members. 


The annual Fall Meeting of the Forty- 
Niner Board of Directors will be held at 
the Schroeder Hotel, Milwaukee, Wiscon- 
sin, on Sunday, November 9, at 11:00 
A.M., according to an announcement by 
Frank Langsenkamp, President. Plans 
for Forty-Niner activity at the National 
Convention will be discussed. 


Canning Machinery & Supplies Asso- 
ciation has admitted the following firms 
to membership. General Food Equipment, 
Lakeland, Florida manufacturers of pres- 
sure and atmospheric cookers and coolers, 
lye peelers, exhaust boxes, conveyors and 
graders, and Merck & Company, head- 
quartered at Rahway, New Jersey, manu- 
facturers of vitamins for the fortification 
of foods and beverages, monosodium 
glutamate, and vitamins, hormones, anti- 
biotics and specialty chemicals for the 
pharmaceutical industries. Both firms 
will exhibit in the 1959 Canners Show at 
the National Convention. 


Hunt Foods — Effective January 1, 
Frederick R. Weisman will resign as 
executive vice president of Hunt Foods 
and Industries, in order to devote more 
time to his own and his family’s outside 
business interests. He will continue, how- 
ever, as a director of the company and 
member of the Executive Management 
Committee. 


The Read Companies—J. L. Read, Sr., 
president of J. L. Read Foods, Inc., J. L. 
Read Sales, Inc., and Streator-Read 
Foods, Inc., has been elected chairman of 
the Board of this Streator, Illinois manu- 
facturer of mayonnaise, salad dressings 
and like products. Jack L. Read, execu- 
tive vice president and treasurer, moves 
up to president and treasurer. Other 
officers reelected are: T. B. Bailey, vice 
president and secretary, and Gordon 
Beutke, assistant secretary-treasurer. 


FTC Investigation — Federal Trade 
Commission will undertake an investiga- 
tion of the nation’s big grocery chains 
and their suppliers. The Commission 
claims there have been many complaints 
of price fixing, unfair competition, and 
concentration of economic power within 
the food industry within recent years. 
The main target will be the concentration 
of power at the retail level, but the Com- 
mission will also investigate the practices 
of food wholesalers, manufacturers, dis- 
tributcrs, and brokers. 


Food Machinery & Chemical Corpora- 
tien, International Division, has ap- 
pointed Allen T. Greiner as managing 
director of the company’s subsidiary at 
Port Elizabeth, South Africia, succeeding 
William J. Morris, who has been ap- 
pointed chairman of.the Board of Direc- 
tors of the African operation. Prior, -to 
his new assignment, Mr. Greiner was a 
member of the San Jose staff of FMC 
International, the corporate’ division 
which handles the administration of a 
major portion of FMC’ export sales and 
overseas manufacturing operations. The 
South African operation manufactures 
and sells such FMC product lines as can- 
ning machinery, power sprayers, pumps, 
and packing and processing equipment 
for fresh fruits and vegetables. 


Wisconsin Fun Day, held at Lake Del- 
ton on October 9, was a huge success 
with all credit going to the committee of 
suppliers and brokers who arranged the 
event. Despite threatening weather early 
in the day, and the World Series game in 
Milwaukee, 105 Wisconsin canners and 90 
representatives of the allied industries 
were in attendance to enjoy sports, cards, 
and informal visiting. Three canners tied 
for first place in the trap shoot. They 
were, John Mayer, Durand Canning Com- 
pany; Orv Otteson, Friday Canning Cor- 
poration; and Art Schiller, Lodi Canning 
Company. Blind Bogey prize in the trap 
shoot was won by Dick Hipke, A. T. 
Hipke & Sons. In golf, prizes for low 
gross on 18 holes went to Harold Luet- 
kens, Reedsburg Foods Corporation, and 
A. L. Twesme, Gale Packing Company. 
Low gross on 9 holes was shared by 
Gordon Johnson, Stokley-Van Camp, and 
Robert Stevens, American Boxboard 
Company. Low net on 9 holes was won 
by Bill Stare, Stokely-Van Camp. Other 
prizes were awarded for the longest drive, 
longest put, and closest to the pin. 


Kennett Canning Company, Kennett 
Square, Pennsylvania mushroom packers, 
is offering a seven day trip to Paris for 
two persons including round trip trans- 
portation and $100 a day expense money, 
to key food buyers and wholesalers enter- 
ing its “Name the Fanfare Pixie” con- 
test. Contestants are asked to name the 
pixie, the company’s new advertising 
trade mark for its “Fanfare” brand of 
mushrooms. The contest is open to food 
buyers and wholesalers‘across the coun- 
try. Entries must be postmarked by 
February 28, 1959. Blanks are available 
direct from the company or from Kennett 
broker representatives. 
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and consumer levels. 


ASPARAGUS ANYONE? — Tennis star Gussie Moran and 
sportscaster Marty Glickman discuss processed asparagus pro- 
motion plans with Rene Gossiaux, Jr., (left) executive secretary 
of the New Jersey Asparagus Council. Purpose of promotion is 
to boost sales of processed New Jersey asparagus at both retailer 
Statistics show that, unlike most other 
processed vegetables, asparagus consumption by the average 
family remains pretty much where it was 20 years ago. The 
Asparagus Council’s new merchandising and promotional plans 
call for extensive use of newspapers, magazines, radio and TV. 
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Minute Maid Corporation has appointed 
Brock Steel Brokerage Company of Or- 
lando, Central Florida sales representa- 
tive for Minute Maid and Snow Crop 
retail and institutional concentrates. The 
territory will extend from the Tampa-St. 
Petersburg area thru metropolitan Or- 
lando and into the Brevard County mar- 
ket area. Sales in this area were formerly 
handled direct by Minute Maid. Ted 
Dryden, former Minute Maid sales repre- 
sentative in the Tampa area, has joined 
the brokerage firm and will be its Tampa 
branch manager, 


Wisconsin Raw Products Conference— 
The 1959 Raw Products Conference for 
Wisconsin Canners will be held at the 
University of Wisconsin, at Madison, 
January 20 to 22. First day of the Con- 
ference will deal only with beets and car- 
rots, with general sessions starting on 
January 21. 


J. Roger Deas, public affairs manager 
of the American Can Company, New 
York, N. Y., addressed the Western In- 
dustrial Health Conference at its annual 
meeting at the Hotel Claremont, Berke- 
ley, Calif., October 3, his topic being 
“Opportunities to Understand and to be 
Understood.” He devoted considerable 
attention to the demands on the food in- 
dustry to feed the rapidly growing world 
population. Prior to joining the American 
Can Company Mr. Deas was research 
secretary to the then governor of Cali- 
fornia, Earl Warren, now chief justice 
of the United States Supreme Court. 


U. S. Products Corporation—Walter M. 
O’Leary, sales manager, has_ been 
elected vice president in charge of mar- 
keting for the U. S. Products Corpora- 
tion, a subsidiary of Consolidated Foods 
Corporation, at San Jose, California. The 
announcement was made by President 
Fred M. Drew. 


Tri-Clover—Emil Howe, formerly vice 
president and director of sales of the 
Pump Division of Waukesha Foundry 
Company, Waukesha, Wisconsin, has been 
appointed manager of market develop- 
ment for the Tri-Clover Division of 
Ladish Company, Kenosha, Wisconsin, 
where he will be principally concerned 
with the development of new markets for 
Tri-Clover products and the introduction 
of new products to the food, diary, and 
beverage industries. Mr. Howe has long 
been extremely active in many industry 
associations and is known nationally and 
internationally in the diary and food 
industries. 


Crown Cork & Seal Company—John F. 
Connelly, president and Board chairman 
of Crown Cork & Seal Company, and 
Thomas E, Millsop, president of the Na- 
tional Steel Corporation, have jointly an- 
nounced that settlement has been made 
in the amount of $5,300,000 for the pur- 
chase of Crown’s cold reducing mill and 
supplementary equipment for the manu- 
facture of electrolytic tin plate by Na- 
tional’s Weirton Steel Division. Karl W. 
Mueller, executive vice president repre- 
sented Crown and accepted the check 
from Mr. Millsop. 


Continental Can Company—Stephen M. 
Barker, with 10 years of experience in 
the developing and merchandising of new 
products with General Foods Corporation, 
and R, T. French Company, has been ap- 
pointed manager of market development 
for Continental Can Company, and will 
work with the sales, research and new 
product departments of the company’s 
several products divisions in the develop- 
ment of fullest market opportunities for 
the company’s packaging products. 


Owens-Illinois Glass Company — John 
E. Keller, assistant manager of the 
Rochester, New York sales branch of the 
Glass Container Division for the past two 
years, has been made manager of the 
branch succeeding William R. House, who 
died September 7. 

The company has moved its Birming- 
ham, Alabama, sales office to Suite D, 
Lincoln National Life Building, 2201 
Arlington Avenue. 


CANNED POULTRY 

Poultry used in canning and other pro- 
cessed foods in August totaled 20,589,000 
pounds, ready-to-cook weight, compared 
with 20,775,000 pounds in August 1957. 
The total quantity consisted of 16,068,000 
pounds of chicken, 4,512,000 pounds of 
turkey, and 9,000 pounds of other poultry. 
The quantity of poultry used in canning 
and other processed foods during the first 
8 months of 1958 totaled 167,905,000 
pounds, compared with 140,872,000 
pounds during the same period last year 
—an increase of 19 percent. 
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PROFITABLE PROCESSING FOR 
FRUITS VEGETABLES SEA FOOD e MEATS 


From a typical page in the 
ROBINS CATALOG 
Roto Screw Caustic Peeler... 
Practical and Economical! 


Robins-designed and constructed to save 
time and reduce peeling losses. . . for extra 


profit and a better product! 


The Roto Screw Caustic Peeler is just one of the 
hundreds of machines developed by Robins 
engineers to solve food processing problems. 
Whether it’s potatoes or peaches... one 
machine or a complete plant layout . . . it 


will pay you to call Robins! 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street ¢ Baltimore 2, Md. 
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‘Ro AND COMPANY, INC. 


USDA Processing Crops Forecast 


INDICATED PRODUCTION 
OCTOBER 1, 1958 


SUMMARY — The prospective 1958 ag- 
gregate tonnage of eight important vege- 
tables for processing, according to re- 
ports received by the U.S.D.A. Reporting 
Board relating to October 1, is about 2 
percent less than was indicated on 
September 1. The total production now 
indicated for these crops is 6.85 million 
tons. This exceeds last year’s tonnage of 
these crops by 10 percent, and is 19 per- 
cent above average. Of the late crops, 
prospects declined during September for 
tomatoes, due in a large degree to a 
decline in California and Indiana yields. 
The October 1 indicated production of 
beets for canning exceeds the September 
1 expectation by 10 percent, lima beans 
for processing is about 1 percent more, 
and kraut cabbage under contract is 
about 2 percent more than was indicated 
on September 1. Sweet corn production 
prospects changed little during the 
month. The eight crops for which esti- 
mates are now available usually account 
for about 92 percent of the total tonnage 
processed. 


GREEN LIMA BEANS—Lima bean produc- 
tion for canning and freezing is now 
placed at 94,560 tons. If this October 1 
indicated production is realized, it will 
be about 2 percent more than last year’s 
production of 92,650 tons and about 5 
percent above the 10-year average pro- 
duction of 89,700 tons. The October 1 
indicated yield is 2,108 pounds of shelled 
lima beans per acre. This compares with 
2,044 pounds obtained in 1957 and the 
average of 1,770 pounds. With favorable 
weather, improvement on yield prospects 
during September in California, New 
York, Washington and Wisconsin more 
than offset the decline in Michigan, 
Delaware and Maryland. 


BEETS — On October 1, indications 
pointed to a total of 145,500 tons of beets 
for canning in the United States. This is 
about 10 percent more tonnage than was 
expected on September 1. The tonnage 
now forecast is about 11 percent less than 
last year’s production of 163,600 tons but 
about equal to the average production of 
144,600 tons for the 1947-56 period. 

An open fall made possible the produc- 
tion of a good crop of beets. For the 
country as a whole, the October 1 indi- 


12 


cated yield is 9.2 tons per acre. While 
this is not quite equal to last year’s yield, 
it is above average. 


CABBAGE FOR KRAUT — Production of 
cabbage from acreage under contract to 
kraut packers is now forecast at 133,300 
tons, or 3,000 tons more than was ex- 
pected on September 1. This exceeds last 
year’s production of 109,100 tons received 
from acreage under contract by about 22 
percent and the _ preceding 10-year 
average of 98,900 tons by about 35 per- 
cent. Late summer weather improved 
prospects and as a result, the October 1 
indicated yield was 1.5 tons abeve 
September 1 prospects in Wisconsin, and 
one ton more in Indiana. 


This estimate does not include open 
market purchases for kraut manufacture. 
Last year, kraut packers purchased 61, 
000 tons or 36 percent of their total 
supplies on the open market. The 10-year 
average open market purchases amount 
to 92,000 tons or 48 percent of the total 
supplies for kraut. Total cabbage pro- 
duction in the early fall States is forecast 
at 497,500 tons, 16 percent more than last 
year’s production but 2 percent below the 
10-year average. This seasonal group 
supplies the bulk of cabbage for kraut. 


SWEET CORN — Sweet corn production 
prospects changed little during Septem- 
ber and on October 1, a total of 1,326,600 
tons was indicated for canning and freez- 
ing in 1958. This compares with 1,514,800 
tons harvested in 1957 and the average of 
1,333,700 tons for the 1947-56 period. The 
October 1 indicated yield of processing 
sweet corn of 3.42 tons compares with 
3.46 tons obtained in 1957 and _ the 
average of 3.00 tons. Weather conditions 
were favorable for the late crop in the 
New England States, New York, Iowa 
and Wisconsin. Improved yield prospects 
in these States slightly more than offset 


the less favorable conditions reported ' 


from several other important producing 
States. 


TOMATOES—Processing tomato produc- 
tion declined about 3 percent after the 
September 1 forecast and a total of 4,238, 
800 tons is now estimated for canning and 
the manufacture of tomato products in 
1958. The indicated production is about 
28 percent more than last year’s har- 
vested crop totaling 3,314,840 tons. It 
compares with the 10-year average of 
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3,289,800 tons. The October 1 indicated 
yield is 12.4 tons per acre. Last year 
10.9 tons were obtained per acre. The 
10-year average is 9.3 tons of tomatoes 
for processing. Yields for California and 
Indiana indicated on October 1 are a ton 
less than were expected in September. 
Slightly less favorable prospects were 
reported for the Ozarks, Kentucky and 
Wisconsin. In Colorado, Utah, Iowa, 
Michigan, Maryland, New York and 
Pennsylvania yield prospects improved 
toward the end of the harvesting season. 


INDICATED PRODUCTION TONS 
October 1, 1958 
CROP 1957 1958 


Green lima beans .............seseee0 92,600 94,600 
Beets . 168,600 145,500 


abbage for kraut (contract) 109,100 133,300 
Spinach (Winter & Spring).. 120,300 95,000 
4,238,800 


NEW YORK MARKET 


A Sellers Market—Some Buyers Missed The 

Boat—Tomato Prices Hold—-Demand For 

Holiday Items—Moderate Inquiry For Other 

Vegetables—Fish Steady—A Solid Fruit 
Market. 


By “New York Stater” 


New York, October 17, 1958 


THE SITUATION—With the season’s 
packing drawing to a close, buyers are 
pausing to take stock of the situation and 
decide on near-term purchasing opera- 
tions. Contrary to the early-season 
expectations of many buyers, the situa- 
tion is beginning to shape up rather 
definitely as a sellers’ market on an over- 
all basis, and buyers who refrained from 
eetting into the market when canners 
were offering discounts for immediate 
shipment, and other concessions, are now 
sadly convinced that once again they have 
“missed the boat.” 


THE OUTLOOK — Buyers are now 
turning their attention more heavily to 
‘gasonal items, with year-end holiday 
demand in mind, with such items as cran- 
bcrry sauce, pumpkin, plum pudding, and 
fruits in general moving into the mar- 
keting spotlight. At the same time, dis- 
iributors are getting their houses in orde} 
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with respect to stocks of staples required 
for the balance of the current year. In 
general, however, forward buying is 
limited, presaging a rather sharp upturn 
in demand at the turn of the year. Can- 
ners, by and large, appear reasonably well 
tinaneed this year. Hence, the usual year- 
end pressure to move stocks to improve 
Dee. 31 balance statements probably will 
not be much in evidence this year. 


TOMATOES — With California pack 
running heavy, notwithstanding some un- 
favorable weather developments, buyers 
are not prone to follow price advances in 
other areas to any extent. In the tri- 
states, canners generally holding 
standard 1s at $1, although this price is 
being shaded in some areas. Standard 
‘02s are quoted all the way from $1.25 to 
$1.30, according to seller, while quota- 
tions on 2s range anywheres from $2.00 
to $2.10, with $2.05 generally the inside 
figure. On 10s, canners are generally 
offering at $7.00, with this price occa- 
sionally shaded by 10 or 15 cents. Extra 
standard 303s are firm at $1.65, with 2%s 
at $2.50 and 10s at $7.50, all f.o.b. can- 
neries. California canners are offering 
new pack for prompt shipment on the 
basis of $1.22%2-$1.25 for standard 303s, 
$1.89 for 2%s, and $6.25 for 10s, with 
choice at $1.40 on 303s, $1.95-$2.00 on 
245s and $7.00 for 10s. Tomato juice on 
the Coast has eased, with fancy 2s any- 


wheres from $1.02% upwards, 46-ounce 
at $2.15-$2.25, and 10s at $4.50. 


PUMFKIN—A strong market has de- 
veloped on new pack pumpkin in the East, 
with the pack running smaller than had 
been anticipated, cwing to the decision of 
some canners not to run on this item this 
season. For prompt shipment, fancy 300s 
are held at $1.00, with 303s at $1.10, 24s 
at $1.50 and 10s at $5.75, f.o.b. eastern 
canneries. 


OTHER VEGETABLES— Moderate in- 
quiry is reported this week on peas, with 
the market holding steady, and the same 
situation prevails with respect to corn. 
In the latter, interest on standards and 
extra standards is holding up well... . 
With green and wax bean packing about 
at an end in the East, market shows a 
fairly steady tone, with replacement buy- 
ing along routine lines. Midwest canners 
were reported booking standard cut green 
bean 303s at $1.00, with standard cut wax 
at $1.10. . . . Reflecting high raw stock 
costs, new pack sweet potatoes are in 
strong position. Fancy whole in syrup, 
3s squat, are quoted at $2.25, with 10s 
at $9.50, while fancy whole vacuum pack 
squat 3s are also listing at $2.25. 


CRANBERRY SAUCE — Demand is 
picking up, and canners are holding fancy 
whole 300s at $1.65, with 10s at $10.25- 


$10.50, while on strained, 300s list at 
$1.55 and 10s at $9.75-$10, f.o.b. eastern 
canneries. 


SALMON—Coast reports note an in- 
creasing scarcity of top grades, and the 
market continues to show strength. Ex- 
port buying is reported to have cleared 
most of the available reds in halves from 
the market. Red Alaska sockeye talls are 
strcng at $33 per case, with pinks hold- 
ing at $20.50 for talls and $12.75 for 
halves. Chums can be bought at $16.50 
for summer pack talls, with halves hold- 
ing at $11. Other grades are unchanged. 


SARDINES—A steady market pre- 
vails on sardines in Maine, with demand 
routine and prices holding unchanged. 
The situation in California, however, has 
again eased under the influence of heavier 
canner holdings, with ones ovals hold- 
ing around $8 and tall natural .ones at 
about $6.00. 


TUNA —A steady market was reported 
cn tuna, both in California and in the 
Pacific Northwest, with replacement buy- 
ing holding up well and canners firm at 
list. 


PEACHES—A strong market on both 
clings and freestones is reported from 
the West Coast. Canners are not press- 
ing for sales, and where business is sub- 
mitted, packers are quoting full lists. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPAN 
WESTMINSTER. MD 
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F. H. LANGSENKAMP CO. 


World’s Fastest-Cooking Coil! 


Langsenkamp’s 


KOOK-MORE KOIL 


Real cooking efficiency! Fresh steam enters three tubes 
simultaneously through unique divided header to 
deliver 18% more volume with 20% less steam pres- 
sure, at the same time providing instant drainage of 
condensate. This greater evaporating capacity assures 
a product of richer color and full-bodied flavor. 


Kook-More Koils are made in 27”, 42” and 60” 
banks. Tube size—3”. Choice of copper, nickel or 
stainless steel. Write for full details. 


227 EAST SOUTH ST. 
INDIANAPOLIS 25, 
INDIANA 
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FRUIT COCKTAIL — Canners are 
withdrawing their early shipment allow- 
ances, and the market is moving into 
firmer ground. Inasmuch as the season’s 
pack is reported slightly over that of a 
year ago, the price strength is attributed 
to growing firmness in competitive fruits. 


OTHER FRUITS—Buyers are in the 
market for fruits-for-salad only in a 
limited way, and are finding canners 
adamant at list prices when submitting 
bids. ... While open market apricot offer- 
ings are still few and far between, an 
occasional small lot is making its appear- 
ance, generally at prices about 7% to 10 
cents above opening levels on 303s and 
25¢ over the opening basis on 10s... . 
Canners are generally entirely sold out 
on new pack Royal Anne cherries, and 
buyers who did not fully cover their re- 
quirements earlier in the season will be 
forced to depend upon resale offerings, 
or switch over their merchandising em- 
phasis to light sweet cherries. 


CHICAGO MARKET 


Routine Business — Tomatoes Tight Locally 

—Cther Vegetables Continue Firm—Pro- 

Rating Fruit Deliveries—Awaiting New 
Citrus Packs. 


By “Midwest” 


Chicago, Ill., October 16, 1958 


THE SITUATION—This week found 
trading tapering off to where orders are 
of the routine variety as forward buying 
has come almost to a halt. Recent price 
increases seem to have run their course 
and that takes a lot of zip out of the de- 
sire to buy ahead. The trade are fairly 
well stocked at the moment on the short 
items and are inclined now to buy it as 
needed and see what happens. 

The tomato situation remains tight 
locally but is not making the progress 
it could pricewise because of the huge 
pack in California where prices are on 
the shaky side on all tomatoes and toma- 
to products. The kraut picture has 
stabilized at current prices although the 
trade had been anticipating an early re- 
turn to higher levels but the industry has 
made no effort in this direction so far. 
Other vegetable items such as corn, beets, 
carrots and beans continue firm and 
should stay that way based on quantities 
available for sale. 

In the fruit line, distributors here are 
now getting additional sad news in re- 
gards to short deliveries and they are 
not very happy about it. Many canners 
are reporting pro-rated deliveries on 
Cling peaches, particular'y in tens, and 
the trade are afraid there will be more 
to come when the prune plum pack is 
completed and there are similar possi- 
bilities in the case of pears. These an- 
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nouncements unfortunately follow close 
upon shortages reported by the industry 
not too long ago on sweet cherries and 
apricots. However, there will be ample 
supplies of apple products at reasonable 
prices and the trade can feature these if 
nothing else in the fruit line. 


BEANS—Little change to report this 
week on beans except wax beans continue 
to get tighter and more difficult to buy. 
Fancy green beans are holding their own 
at prices unchanged from last week and 
it looks like further prices to come will 
be up rather than down. Standard cut 
green beans in 303s are still being fea- 
tured here at 10¢ and that just about tells 
the story on this item. 


CORN — The excitement surrounding 
this item has cooled off considerably as 
the trade here covered heavily in front 
of recent price increases. However, any 
further action along these lines could 
stimulate additional buying but distribu- 
tors seem convinced the industry will be 
content to ride along at current levels at 
least for the immediate future. Stand- 
ard corn could be readily sold in any size 
but nothing is offered and little is expect- 
ed except occasional lots coming out of 
hiding. as time goes on. Prices are un- 
changed at $1.50 for fancy 303s and 
$8.75 for tens. 


TOMATOES — Prices are unchanged 
and buying is light. The average buyer 
realizes supplies at local canneries are 
limited but he is also concerned over 
what might happen in regards to Cali- 
fornia offerings. Standard 303s from the 
Coast are readily available at $1.25 and 
a price of this kind won’t permit the 
market here to advance much over the 
present local offerings of $1.40. Standards 
in other sizes are offered out of the Mid- 
west at $1.02% for ones, $2.25 for’ 2%s 
and $7.75 for tens. 


TOMATO PRODUCTS—Midwest can- 
ners are having a tough time holding 
their own on all tomato products against 
West Coast competition and this is par- 
ticularly true in the case of #10 tins. 
Fancy catsup in tens for example is 
offered out of Califronia at $8.75 to $9.00 
as compared to a local price of $10.50 
to $10.75. Even with the additional freight 
considered, the local product costs Chi- 
cago buyers more money and that makes 
it tough. Prices on all California tomato 
products are down from opening levels 
and it is difficult to convince a buyer they 
won’t go even lower. It’s a situation that 
hangs heavy over the heads of local can- 
ners, 


APPLESAUCE—Canners are in full 
swing on applesauce but the trade here 
continue to buy as needed as they have 
little confidence in the market regardless 
of the fact current prices are very close 
to actual cost of production. Michigan 
canners are generally quoting sauce at 
$1.25 for 308s and $7.00 for tens while 
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New York canners are offering at $1.25 
and $6.75. Quotations of this kind are 
going to be a little rough on local can- 
ners as private label buyers much prefer 
the New York product for their top 
labels and the above prices will show 
little spread between top labels and those 
used to sell at a price. 


CITRUS—AIl eyes are on the new pack 
of citrus as little or nothing is offered out 
of current unsold stocks. The trade need 
citrus but cannot find what they want 
so the first offerings of new juice will 
come upon a ready market. Despite high 
prices now, the new pack is not expected 
to bring much relief in this direction as 
orange juice:in particular will be short 
all season. Distributors are not featuring 
citrus at the present time, they are mere- 
ly hoping to spread out available stocks 
until new juice is ready. Prices are un- 
changed at $3.80 for 46 oz. tins of orange, 
$3.65 for blended and $3.15 for grapefruit 
juice, 

CRANBERRY SAUCE — Action has 
been heavy on this one as the trade are 
accumulating stocks for the coming holi- 
days. Furthermore, canners have been 
forced to raise prices in the face of higher 
raw stock costs and this always creates 
increased interest. It’s a very competitive 
item during the holidays and the trade 
have not hesitated to buy heavy and save 
the difference in cost before the price 
increases took effect. Quotations are gen- 
erally listed at $1.75 for one pound tins 
and $10.50 for tens. 


WEST COAST FRUITS—This market 
continues very strong. Many popular 
items are coming up short and right now 
the trade are getting the bad news on 
Cling peach deliveries. Tens appear to 
be in shortest supply and pro-rated de- 
liveries of 60 and 70% are not uncom- 
mon. Prices are naturally strong under 
such conditions with all early shipping 
allowances now withdrawn. Choice grade 
is quoted at $1.92% for 303s, $2.80 for 
2%s and $9.90 for tens. Cocktail also 
appears to be well sold and the trade 
find they cannot buy tens for love or 
money. This item is now firmly held at 
$12.95 and meeting with no resistance. 
Pear canners also are reluctant sellers 
preferring to match sales to date with 
final production figures before accepting 
further orders. Prices are strong at $2.30 
for choice 303s, $3.50 for 2%s and $12.60 
for tens and if these prices were advanced 
it would come as no surprise. 


“The Crown”, bi-monthly publication of 
the Crown Cork & Seal Company, has 
made its appearance in an entirely new 
dress. The magazine is now being printed 
in offset with new format, new type faces, 
and the use of color throughout the publi- 
cation. The formerly black and white 
cover is now printed in four colors. 
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MARKET NEWS 


CALIFORNIA MARKET 


Weather Favcrable To Canning Crops— 

Heavy Tomato Deliveries Continue—Spinach 

Moving—More Interest In Asparagus— 
Apricots Advance—Sardine Run Holds. 


By “Berkeley” 


Berkeley, Calif., Oct. 16, 1958 


THE SITUATION — Weather condi- 
tions continue to favor crops in which 
canners are interested, there having been 
no fall rains to cause appreciable dam- 
age, with temperatures slightly above 
normal, Some large acreages of tomatoes 
were planted rather later than usual and 
canners are being pressed in some in- 
stances to handle all offerings contracted 
for. Deciduous fruits were harvested 
without appreciable loss and olives are 
maturing in a satisfactory manner. The 
warm weather has brought dry beans on 
with a rush and harvesting is almost at 
an end in some districts. Shipments of 
this year’s packs of both fruits and vege- 
tables have been picking up of late, with 
emphasis on cling peaches which have 
firmed in price and which buyers are 
anxious to get into their warerooms. 


DRY BEANS—Harvesting of the new 
crop of California dry beans has made 
rapid progress of late and it is estimated 
that at least three-quarters of the acreage 
has been threshed and under cover. Some 
canners have stepped into the market 
and have paid as high as $8.30 per 100 
pounds for top grades of Small Whites, 
against the regular trade run of $8.20. 
These purchases have been made for im- 
mediate delivery and it is suggested that 
prices may be adjusted when the size 
of the crop is definitely known. Baby 
Lima beans have sold during the week 
at $6.90, or slightly higher than a week 
earlier, with these also for cannery use. 
The market for Garbanzos is still un- 
settled, with the ideas of growers and 
distributors rather wide apart. 


TOMATOES — The latest reports of 
canning tomato tonnage for California 
as a whole, these bearing the date of 
October 4th, places deliveries at 2,164,510 
tons, against 1,620,170 tons to a corre- 
sponding date last year. Growers who 
made plantings without contracts with 
canners are finding difficulty in moving 
their crops and some acreage is going 
unharvested. The State is divided into 
twelve districts for reports of tomato 
tonnage and the latest of these indicate 
that but three are running under the 
showing of last year. The top price of 
fancy canned tomatoes seems to be 
around $1.75 for No. 303, $2.65 for No. 
2%s and $9.75 for No. 10, except for 
possibly one or two featured brands. 


SPINACH — A steady movement of 
spinach is noted with some distributors 
expressing the opinion that stocks will 
be reduced to comparatively low levels 
by next spring. Recent sales of fancy 
are reported at $1.00 for 8-oz., popular in 
some markets; $1.40 for No. 303, $2.00 
for No. 2%s and $5.50 for No. 10s. Some 
featured brands are slightly higher. 


ASPARAGUS—Inquiries about aspara- 
gus have shown an improvement of 
late, suggesting that buyers may be 
preparing for the holiday season later 
in the year when this item comes in for 
increased attention. Prices on this item 
have been quite well standardized in re- 
cent years; especially on green tipped 
and white. In the present market it is 
possible to purchase any spear size in 
fancy No. 300 at $3.00 a dozen, although 
some shopping around may be required 
to locate the colossal size at this price. In 
all-green, prices range from $3.35 in 
medium-small to $3.55 for collosal. Some 
inquiries have been had of late from Eu- 
rope for green tipped and white aspara- 
gus, suggesting that stocks of some items 
may be getting low there. 


CORN—Some distributors are noting 
a scarcity of canned corn in this.area, 


with the demand an active one. This is 
especially noticeable in the lower grades 
with a trend toward higher prices than 
have been prevailing. 


APRICOTS—Apricots are now one of 
the most sought for items in the Cali- 
fornia canned fruit list, with no can- 
ners, as far as can be learned, able to 
offer more than a few items. When open- 
ing prices made an appearance at the 
beginning of the season some members 
of the trade expressed the opinion that 
little fruit could be moved at such high 
lists. But much of the pack has already 
been sold and delivered and several can- 
ners have withdrawn their lists. Fancy 
halves and whole peeled in No. 2%s are 
listed quite generally at $4.60 but some 
sales have been reported this week at 
even higher prices. Fancy apricots in 
glass have moved up to the $5.00 mark 
in price. The California pack this year 
was much less than one half that made 
in 1957. 


SARDINES—A feature of the Cali- 
fornia canned fish industry for 1958 has 
been the comeback of the sardine in the 
waters of this State. It is pointed out by 
the experts, however, that the splendid 
runs in recent weeks have been made up 
of fish of much smaller size than those in 
former years. For the season through 
October 9 of this year California landings 
totaled 48,557 tons, compared with. 6,405 
tons to a corresponding date last year. 
Fishermen are being paid $50.00 a ton 
for their landings, or slightly less than 
the price agreed upon at the commence- 
ment of the season. The canned product is 
moving at prices ranging from $4.30 to 
$5.25 per case of 24 one-pound ovals, 
with $4.65 the generally accepted price. 


SALMON—The canned salmon pack 
for Alaska and the Pacific Northwest is 
proving larger than in recent years but 
prices are ranging about as‘last year. 
Sales of red Alaska talls range from 
$33.00 to $35.00, with pink salmon mov- 
ing at $21.00 to $2.00 and medium red 
talls at $27.00 to $28.00. 


Conrad, the Clever Canner 


Something 


Conrad’s labels work 

extra hard for him, 
They push his sales 
with greater vim. 


JUICE Juice 


Be like Conrad. 
Clever! Smart! 

Let your juices 

fill the cart. 


Sells, sells, sells 
Day after day 


Conrad's labels say, 


BANS 


Print the story am 
on your label 
Make it true, ail J 


and not a fable 


Vitamin C improves 
the juice 


Tell your customers 


—increase its use. 


Need to know more: Ask — 
JUICE FORTIFICATION DEPT. 
VITAMIN DIVISION 
Hoffmann-La Roche Inc. 
NUTLEY 10, N. J. 
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(Spot préces per dozen F.O.B. cannery 
unless otherwise apecified.) 


ASPARAGUS 

Calif., Fev., All Gr.. No, 300 
Colossal 
Mammoth 
Large 3.40 

Tip & Wh. Colossal 8.00-3.20 
8.00-3.10 
Med-Small 3.00 

Tri-St. Fey., All Gr., No. 300 
Large 3.50 
Medium 3.85 
Small 3.25 

Mid-W., Fey., All Gr., Cuts & Tips 
No. 8 oz. — 
No. 1 Pie. 
No. 300 1.90 

BEANS, Srrinciess, Green 

Fasr 

Fey., Fr. Style, 8 07. .......... 1.00-1.05 
No. 303 1.65-1.70 
No. 10 9.00 

Key., Cut, Gr., No. 308........1.40-1.50 
N 10 8.00-9.25 


8038. 


Gr. Wh., Fey., 3 sv., 
N 


oO. 
Wax, Fey., Wh., 3 sv., 


No. 
No. 10 
Cut, avi, Ne. BOB 1.50-1.60 
No. 10 8.50-9.00 
Ex. Std.. Cut, No. 308..........1.35-1.40 
No. 10 8.00-8.25 
Std., Cut., No. 303.......... 
6.75-7.00 
Mip-West 
Gr., Wh., Fey., No. 308........2.00-2, 


50-12, 50 
del 
50-9 


-75-9.00 
Std., Cut, .05-1.20 
6.75-7.25 
Wax, Fcy., Cut, 3 sv., 
No. 308 -50-1.60 
No. 10 9.00-0.25 
No. 10 8.50-8.75 


25 


Ex. Std., 
No. 10 

Soutnu 

KFey., 


No. 803.. 


Buve LAKES 
Cut, Fey., 3 sv. 
No. 10 
Ex. Std.. 5 sv 
No. 10 
Std., No. 
No. 10 
REANS, LIMA 
Fast 
Fey., Gr., 


No. ¢ 


No. -2. 
No. 10 13.75 


Small, No. 

Medium, No. 
No 


12.00.12. 
70-1.75 
0.25-10.75 


Ex. Std., Gr. & 
1.30-1.85 
Mipv-Wesr 


Fey., MO. BOB 
_ No 


No. 
Midwest, Fey., 
No. 3 


303 ... 


CARROTS 
Fey., Diced, No. 


CANNED 


Mid-West, Fancy, Diced, 
No, 308 ... 
me, 20 « 


Sliced, 303 


CORN 


Golden 
303 


FOOD PRICES 


45-1.60 
8.50-9.50 


No, 10 


No. 


BS 
8.25-8.50 


Std., No, 
No. 10 

Shoepeg, Fey., No. 303. 
No. 10 


0. 
Ex. Std., No. 


Mipwesr 
Gold., Fey., 


No. 303... 


. & C.S. Co. 
308 


No. 10, 
PEAS 


East ALASKAS 


No. 10 


Pod Run, No. 


East 
ley., 


Swerers 
Pod Run, 


No. ¢ 


MiIpWEST ALASKA 
Fey., 1 sv., 


sv., No. 


Mip-West Sweets 
Key., 3 sv., No. 


Ungraded, No. 308 
Ex. Std., 3 sv., 
Ungraded, No. 


No. 10 
PUMPKIN 
Midwest, Fey., 
No, 10 


SAUERKRAUT 


Midwest, Fey., No. 303 ... 


No, 214 


SPINACH 


Fey., No. 308...... 


oO. 


ote » 
1.15 


7.00 


7.0 
1.60-1.80 
-9.00-10.00 


40-150 


80-140 
7.50-8.50 


00-210 
25-1250 


5.50-5.65 
.1.50-1.55 
7505.85 


1.071 


1.45-1,50 
2.05-2.10 


No. 10 


6.75 


Onark, Ne. 1.20 
No, 2% 
No. 10 5.75 

Calif, NO: 1.40 
No. 2.00 
5.50 

SWEET POTATOES 

Tri-States, Syr., 8 1.05-1,10 
No. 2% 2.60 
9.50-10.50 

TOK (Nominal) 

Thi-S1TATES 

Ex. Std., BOB 1.65 
No. 21%, 50-2.65 
7.50-8,00 

Std., No. 1 1,00-1,05 
No. 308 ... 5 


No, 2h 
No. 10 
Fla., Std., 

No. 2% 


No. 10... 
Mid-West, 
No, 80% 
No, 
No. 
Std 
No, 303. ...... 1,601.65 
No, .2.40-2,60 


75 


7.00 


TOMATO CATSUP 
00 


10,50-10.7 
1.80-1.90 
10.50 


No. 10 


TOMATO PASTE (Per Case) 


No. 10 (per doz.) 26°%..11.00-11,25 
Mid West 
No. 10 (per doz.) 26%%........0 12.00 
No, 10 (per doz.) 800% 


TOMATO PUREE 


Calif., Fey., 1.06, No. 808....1.45-1.55 
Mid-West, Key., Las, 
No, 1 
No, 10 
Md., Fey 
No, 10 
FRUITS 
APPLE SAUCE 
No. 10 6.75-7.00 
Std., No. 1.20 
No. 10 — 
(eravensteins) 
No. 303, Fey. ..... 
Choices, No. 303 
7.50 
APPLES 
APRIC oi (Nominal) 
Halves, Fey., No. 1.60 
Choice, No. 2! 
Std.. No. 2% 
2. 
Pie, Bo. 2... 2 
Wh. Peeled, No, 2! 4.60 
No. 15.75 
CHERRIES 
R.S.P., Water, No. 308 ........2.25-2,30 
.13.00-13.50 
R.A., Fey., No. 2% .5.90-6.00 
No. 10 20.25 
Choice, No. 21% 5.70 
No. 18.65 


GRAPEFRUIT SECTIONS 


Fla., Fey., No. 1.75-1.77% 
Fey. Citrus Salad, 
No. 303 2.75 
PEACHES 
Calif., Cling Fey., No. 303......2.071%4 
No, 2% 
No. 10 
Choice, 
No. 2 
No, 10 
Std., No. 30 
No. 2% 
Elberta, Key., No. 
Choice, No. 
No. 10 
PEARS 
Key., No. 30% 2.50 
No. : 
No. 
Choice 
No. 
No. 
Std., 
No. 
No. 
PINEAPPLE 
Hawaiian, Fey., Sl, No. 2........3.07% 
3.60 
No. 10 ott 13.00 
10.10 
Choice 2.521%, 
3.10 
No. 10 12.00 
Std., Half ‘sl 387% 
hLUMS, PURPLE 
No, 24. 2.75-2.80 


No. 10 .... 


75 


Choice, No. 303, 
9.25 
JUICE 
APPLE 
3.00 


CITRUS BLENDED 
No, 2. 
16 OR. 
GRAPEFRUIT 


1.45 
ORANGE 
4G OZ. severe 
Frozen, 6 0z 
12 OB. 
PINEAPPLE 
Hawaiian, Fey., No. 25 
2.60 
TOMATO 
1.30-1.45 
16 .2,50-2.60 
No. 
Mid-W est, Key., No. 1.25 


FISH 


Per Case 48 Cans 


ALMON 
Alaska, 33.00-35.00 
.18.00-21,00 
27.00228.00 
.15,.00-16.50 
.19.00-21,00 


Mei, 


Sockeye, 


Pink, Tall, No. 21.00-22.00 
.13.00-14,00 
SARDINES— Per Case 
Ovals, 48/1’s ...... 8.00 


Maine, 4 Oil Keyless. 
1, Oil Key Carton 
HRIMP-Dev. 4135 oz. per 
Jumbo 
Large .... 
Medium 
Small 
Broken ., 


TUNA—Per Case 


Fey., White Meat, 14’s..,...14.25-15.00 
Fey., Light Meat, 14's... 12.00 
10.50 
8.00 


East 
W.K. & CS 
Key., No, 
No. 1¢ 
Gent. 
Ex. Std., Cut Gr., 8 02. 974 
NO. 10 25-1 .50 Ex. Stal, NO. B03 "No. 
1.25 Calif., Fey., S.P.. No. 
Ozarks, Std., No. 308 ............1.20-1.25 
Ex. Std.. No. 208 . Mid-West, 
Ex. Sta., No. 0201.85 
1 sv., No. 803. | 
NO. BOB 45 = 
No. 
10 Key.. sv., No. 808 
0-850 
No. 
Md., Fey., Cut, Diced, East, Fey,, No. 
Diced, No. 808 901.00 Fey., No. 308 2.80 
Choice, No. 808 


